Abstract Volatile profiles of beverages and encapsulated powders containing Artemisia princeps Pampan extracts were analyzed by solid-phase microextraction-gas chromatography/mass spectrometry during production and storage. Beverages containing 0.32 and 0.64% extracts were stored at room temperature for 8 weeks and 60 o C for 8 days, respectively. Encapsulated particles were stored at room temperature and 60 o C for 8 days. Total volatiles in beverages decreased significantly during storage, irrespective of storage condition (p<0.05). Terpenoids, including cymene, thujone, and β-myrcene, were major volatiles in beverages, and some volatiles including ethylfuran, vinylfuran, and 2-fufural increased in 60 o C samples only. Total volatiles in microcapsules at room temperature were not significant different for 8 days (p>0.05), whereas those at 60 o C increased by 16.5 times. Limonene was the most detected volatile in microcapsules, and aldehydes such as hexanal, pentanal, and octanal, and furans such as 2-butylfuran and 2-pentylfuran increased in the 60 o C samples, which may have originated from oxidized lipids used in the microcapsules.
. 
Volatile compound
Aroma descriptions
2)
Peak area (×10 7 ion counts) S1-0 S1-1 Peak area (×10 7 ion counts) S1-0 S1-1 Retention indices (RI) were determined using n-paraffin as external references.
Aroma description adapted from website of was accessed at May 20, 2010.
3)
S1-1 at room temperature indicates that S1 was stored for 1 week and S1-1 at 60 o C indicates that S1 was stored for 1 day.
4)
Not detected. Retention indices (RI) were determined using n-paraffin as external references.
2)
3)
Microcapsules stored at room temperature and 60 o C for 1 day was designated as R-1 and 60-1, respectively.
4)
Not detected. 
